Journal of Food Engineering 25 (1995) 583-585 
Elsevier Science Limited 
Printed in Great Britain 


Contents of Volume 25 


Number 1 


1 Use of Nuclear Magnetic Resonance to Model Thermophysical Properties of Frozen 
and Unfrozen Model Food Gels 
P. CORNILLON, J. ANDRIEU, J.-C. DUPLAN & M. LAURENT (France) 


21 Kinetics of Hydration of Raw and Roasted Corn Semolina 
S. BHATTACHARYA (India) 


31 Residence Times of Multiple Particles in Non-Newtonian Holding Tube Flow: Effect of 
Process Parameters and Development of Dimensionless Correlations 
K. P. SANDEEP & C. A. ZURITZ (USA) 


45 Numerical Simulation of Unsteady Heat Transfer in Canned Mushrooms in Brine 
During Sterilization Processes 
S. G. AKTERIAN (Bulgaria) 


55 _ Flow Fields in Straight and Tapered Screw Extruders Using Magnetic Resonance Imaging 
C. K. AGEMURA, R. J. KAUTEN & K. L. MCCARTHY (USA) 


73 Multivariate Statistical Analysis of Water Sorption Data of Argentine Sorghum 
G. BOENTE, A. LARUMBE, J. MONSERRAT, M. L. POLLIO, S. RESNIK & 
S. SANMARTINO (Argentina) 


85 Finite Element Analysis of Microwave Heating of Solid Foods 
Y. E. LIN, R. C. ANANTHESWARAN & V. M. PURI (USA) 


113 Diffusion and Equilibrium of Water in Dough/Raisin Mixtures 
V. T. KARATHANOS, A. E. KOSTAROPOULOS & G. D. SARAVACOS (Greece) 


123 Apple Shrinkage upon Drying 
|. SJOHOLM & V. GEKAS (Sweden) 


Short Communication 
131 Computer Control of a Steam Surface Pasteurization Process 
M. CYGNAROWICZ-PROVOST, J. C. CRAIG JR & R. C. WHITING (USA) 


Research Note 


141 Sorption lsotherms of Fortified Mango Bars 
M. A. MIR & N. NATH (India) 


Number 2 


151 Mass Transfer Kinetics during Osmotic Preconcentration Aiming at Minimal Solid Uptake 
H. N. LAZARIDES, E. KATSANIDIS (Greece) & A. NICKOLAIDIS (USA) 


583 


ELSEVIER 

| 

| 

| 


584 


167 


179 


197 


209 


223 


233 


245 


261 


283 


Contents of Volume 25 


Air Dehydration of Strawberries: Effects of Blanching and Osmotic Pretreatments on 


the Kinetics of Moisture Transport 
C. A. ALVAREZ, R. AGUERRE, R. GOMEZ, S. VIDALES, S. M. ALZAMORA & 


L. N. GERSCHENSON (Argentina) 


Influence of Various Conditions on Meat Grinding Characteristics 
A. T. KENMEGNE KAMDEM & J. HARDY (France) 


The Hygroscopic Behaviour of the Hazelnut 
A. LOPEZ, M. T. PIQUE, M. CLOP, J. TASIAS, A. ROMERO, J. BOATELLA & 


J. GARCIA (Spain) 


The Effect of Die Shape on Velocity Profile of Extrudate Using a Single-screw Extruder 
AN-I. YEH & J.-U. HWANG (Taiwan) 


Measurement of Thermal Diffusivity of Potato, Malt Bread and Wheat Flour 
T. R. A. MAGEE (UK) & T. BRANSBURG (Israel) 


Purification of Gelatin by Ultrafiltration with a Forced Solvent Stream along the 
Membrane Permeate Side: An Experimental Approach 
B. DUTRE & G. TRAGARDH (Sweden) 


Dynamic Modelling for a Twin Screw Food Extruder: Analysis of the Dynamic 
Behaviour Through Process Variables 
N. CAYOT, D. BOUNIE & H. BAUSSART (France) 


Engineering Aspects of Pulsed Electric Field Pasteurization 
Q. ZHANG, G. V. BARBOSA-CANOVAS & B. G. SWANSON (USA) 


Microwave-assisted Convective Air Drying of Thin Layer Carrots 
D. G. PRABHANJAN, H. S. RAMASWAMY & G. S. V. RAGHAVAN (Canada) 


Number 3 


295 


297 


311 


329 


373 


387 


397 


Editorial 
G. V. BARBOSA-CANOVAS (USA) 


Prediction of the Nonlinear Viscoelastic Properties of Gluten Doughs 
C. F. WANG & J. L. KOKINI (USA) 


Measurement of Extensional Viscosity of Viscoelastic Liquid Foods 
M. PADMANABHAN (USA) 


Modelling Deformation and Flow During Vapor-induced Puffing 
H. G. SCHWARTZBERG, J. P. C. WU (USA), A. NUSSINOVITCH (Israel) & 
J. MUGERWA (USA) 


Stress—Strain Relation of Compressive Solka Floc Cakes 
G. G. CHASE & J. ARCONTI (USA) 


Viscosity Changes in Orange Juice After Ultrafiltration and Evaporation 
E. HERNANDEZ, C. S. CHEN, J. JOHNSON & R. D. CARTER (USA) 


Rheological Characterization of Mayonnaise. Part |: Slippage at Different Oil and 
Xanthan Gum Concentrations 
L. MA & G. V. BARBOSA-CANOVAS (USA) 


| 
| 


Contents of Volume 25 585 


409 Rheological Characterization of Mayonnaise. Part II: Flow and Viscoelastic Properties 
at Different Oil and Xanthan Gum Concentrations 
L. MA & G. V. BARBOSA-CANOVAS (USA) 


427 A Study of the Rheological Properties of Concentrated Food Emulsions 
O. H. CAMPANELLA, N. M. DORWARD & H. SINGH (New Zealand) 


441 Rheological Properties of Gelatinized Starch Solutions as Influenced by Thermal 


Processing in an Agitating Retort 
H. S. RAMASWAMY, S. BASAK, C. ABBATEMARCO & S. S. SABLANI (Canada) 


Number 4 


455 On the Effects of Forced Air Drying on Cocoa Quality 
M. O. FABORODE (Nigeria), J. F. FAVIER (UK) & O. A. AJAY! (Nigeria) 


473 Effect of Temperature and SO, on the Rates of Water Absorption of Three Maize 
Hybrids 
M. HAROS, P. E. VIOLLAZ & C. SUAREZ (Argentina) 


483 Mathematical Model for the Chemical Peeling of Spherical Foods 
J. A. BARREIRO, V. CARABALLO & A. J. SANDOVAL (Venezuela) 


497 Gas and Water Vapor Barrier Properties of Edible Films from Protein and Cellulosic 


Materials 
H. J. PARK (Korea) & M. S. CHINNAN (USA) 


509 Finite Element Modeling of Heat and Mass Transfer in Food Materials During 
Microwave Heating—Model Development and Validation 
L. ZHOU, V. M. PURI, R. C. ANANTHESWARAN & G. YEH (USA) 


531 ACritical Review of Some Non-equilibrium Situations and Glass Transitions on Water 
Activity Values of Foods in the Microbiological Growth Range 
J. CHIRIFE & M. P. BUERA (Argentina) 


553 Modelling the Freeze Concentration Process by Irreversible Thermodynamics 
S. K. RATKJE & O. FLESLAND (Norway) 


569 Time Dependent Rheological Characterisation of Buttermilk at 5°C 
F. BUTLER & P. MCNULTY (Ireland) 


| 581 Announcements 


| 
| 


